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Our  correspondent  with  the  .  epartment  of  Agriculture  in  Washington  sends 
us  a  variety  of  news  items  today.     First,   a  cheering  piece  of  news  for  those 
who  like  oranges  and  grapefruit  just  as  they  come  from  the  tree  —  as  well  as 
orange  sherbet  and  orange  marmalade,  cookies  and  calces  and  biscuits  flavored 
with  orange,  and  those  delicious  tea  dainties,  jellied  orange  and  grapefruit 
peel. 

Here's  the  good  news:     The  orange  ana  grapefruit  crop  for  1935  is  esti- 
mated at  more  than  72  and  a  half  million  boxes  —  which  is  eleven  million  more 
boxes  than  last  year's  crop.    Old  Mother  Nature  is  doing  herself  proud  in  the 
citrus  fruit  groves. 


Taking  oranges  alone,   the  Department  of  Agriculture  forecasts  California's 
croi)  at  more  than  Hi  and  a  half  million  boxes,  and  Florida's  at  more  than  13 
and  a  half  million.     So  it  will  pay  us  all  to  consult  the  "Orange  and  Grapefruit 
pages  of  our  cookbooks.    When  citrus  fru.it s  are  plentiful,  they're  bound  to  be 
reasonable  in  price. 

Nutritionally  speaking,  the  citrus  fruits  stand  at  the  top  of  the  list  of 
foods  rich  in  vitamin  C,  which  helps  to  keep  teeth  and  gums  in  a  healthy  condi- 
tion.  .  .    But  after  all,   Saturday  is  not  our  day  for  nutrition  lessons. 


The  next  news  item  from  Washington  is  about  elm  trees.     Says  our  corres- 
pondent!    "A  famous  landscape  gardener  once  remarked  that  an  American  spring  may 
be  said  fairly  to  begin  with  the  blossoming  of  the  Apricot  and  the  Elm  tree, 
and  with  the  ripening  of  the  first  strawberries.     Well,  apricot  trees  will  blos- 
som as  usual  this  spring,  and  strawberries  will  ripen  —  but  many  of  our  beau- 
tiful elm  trees  are  doomed  because  of  the  Dutch  elm  disease. 


"The  Government  is  fighting  this  disease,   and  right  now  federal  workers 
are  waging  war  over  5>000  square  miles  in  New  York,  New  Jersey,  and  Connecticut, 
all  within  a  radius  of  fifty  miles  of  the  port  of  New  York  City,  where  the 
disease  entered  this  country.    They  have  chopped  down  and  burned  nearly  7> 700 
diseased  trees  and  30,000  dead  and  dying  or  unsanitary  trees. 

"An  allocation  of  funds  from  the  Public  Works  Administration  and  men  from 
the  Civilian  Conservation  Corps  made  the  sanitation  program  possible.    A  total 
of  1^2  crews  are  now  attacking  the  175.000  dead  and  dying  elms  which  may  be 
possible  sources  of  the  disease,  as  well  as  breeding  places  for  insect  carriers 
of  the  disease.     The  entire  campaign  is  under  the  direction  of  the  Bureau  of 
Entomology  and  Plant  Quarantine. 
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"The  Hatch  elm  disease  is  a  hard  one  to  fight,"  says  our  Washington  cor- 
respondent, "and  the  only  way  to  stamp  it  out  is  to  destroy  every  infected  tree. 
A  single  diseased  elm  tree  is  a  menace  to  all  healthy  elms  everywhere  in  the 
United  States.    Furthermore,  once  a  tree  "becomes  infected  with  the  Dutch  elm 
disease,   it  is  doomed, 

"During  the  summer  months,   scouting  crews  locate  all  the  diseased  elm 
trees  in  a  given  area.    Then,   following  the  way  blazed  by  the  scouts,  the 
eradication  crews  come  along  and  chop  down  all  the  diseased  trees  as  soon  as 
possible.    All  the  wood  from  the  Dutch  elm  disease  trees  must  be  burned  immed- 
iately, to  avoid  the  escape  of  fungus  and  insect  carriers." 

'/ell,   I  hope  they'll  succeed  in  saving  the  elm  trees.     We  don't  want  them 
to  suffer  the  fate  of  the  American  chestnut. 

The  last  news  item  will  interest  mothers  who  are  trying  to  teach  their 
sons  a  few  simple  households  tasks,  and  the  rudiments  of  cooking.     In  Hew  York 
State,   accox-ding  to  our  Washington  correspondent,  there's  a  far  greater  demand 
for  home  economics  work  —  from  boys,  —  than  the  teachers  can  handle.  Last 
year  1,535.  members  of       classes  and  clubs  in  the  State  of  Hew  York,  studied 
foods,  clothing,  hone  furnishing,  home  management,  family  relationships  and 
personal  conduct. 

In  several  schools  boys  and  girls  of  the  seventh  and  eighth  grades  work 
together.     Where  the  boys  take  industrial  arts,   they  exchange  class  work  with 
the  girls  for  one  or  two  weeks  or  longer,   the  boys  learning  about  nutrition  and 
how  to  cook,  and  the  girls  learning  how  to  make  simple  household  repairs,  and 
how  to  construct  some  simple  article  in  wood  or  metal.  .  .    A  good  idea,  don't 
you  think?    If  brother  learns  to  make  biscuits,   it's  fair  enough  that  sister 
should  know  how  to  fix  the  electric  iron,  or  repair  a  leaky  faucet. 

That  concludes  our  news  from  Washington,     I  have  a  minute  or  two  left, 
just  time  enough  to  give  you  my  recipe  for  Orange  Icing.     Somebody  asked  me  for 
this  recipe  the  other  day,  and  I  thought  others  might  like  to  have  it  also. 
Especially  since  we've  found  out  what  a  bountiful  orange  cro  o  is  estimated  for 
1935. 

To  make  ©range  Icing  —  this  is  really  very  simple  —  you  need  two  table- 
spoons of  butter,  one  cup  of  confectioner's  sugar,   two  tablespoons  of  orange 
juice,  and  the  grated  rind  of  one  orange.  .  .     I'll  repeat  the  ingredients: 
butter    two  tablespoons;   sugar ,  one  cup;  orange  juice,  two  tablespoons;  and  the 
grated  rind  of  one  orange. 

Cream  the  butter,  add  the  sugir  and  orange  juice  gradually,  beat  until 
soft  and  creamy.     Spread  the  frosting  on  the  cake  at  once. 

### 


